
 

Chef’s Tour of the World Menu for the month of August “Fruits of Summer” 
 

5 Course Dinner $50 (plus tax) 
5 course dinner with wines $80 (plus tax) 

 
 

1st Course 

PLUM MARMALADE AND STUFFED PRAWNS 
Micro Greens, Puff Pastry, Port Wine Tarragon Syrup 

15 
 

.ŀƴŦƛ Ψwƻǎŀ wŜƎŀƭŜΩΣ tƛŜŘƳƻƴǘ L¢ 
This Wine Offers Sensuous Flavors of Fresh Raspberries and Strawberries 

with Light Champagne Like Froth on the Palate. 
8 

 
2nd Course 

BING CHERRY CHAMPAGNE GAZPACHO 
Fresh Fruit Ambrosia 

8 
 

McCrea Cellars Roussanne, Red Mountain, WA 
Rich, Ripe and Round with Cantaloupe, Melon, Sweet Pineapple and  

Meyer Lemon Fruit Flavors with a Sweet Touch of Mint Finish. 
9 

 

3rd Course 

FRESH NECTARINES AND BIBB LETTUCE 
Pear Tomatoes, Toasted Pecans, Roasted Red Pepper Blue Cheese Dressing 

9 
 

±ƛƴ Řǳ [ŀŎ Ψ[Ŝǎ !ƳƛǎΩ wƛŜǎƭƛƴƎ ϧ ό ¢ƘŜ CǊƛŜƴŘǎ ύ 
Off Dry, Rich and Aromatic with Nice Acidity, Bright Sweet Pineapple,  

Orange Zest, Honey and Light Spice. 
6 

 

4th Course 

GRILLED APRICOTS AND CUMIN MARINATED PACIFIC BLUE MARLIN 
Roasted Red Potatoes, Tri-Pepper Sauté, Stone Ground Mustard Apricot Sauce 

24 
 

Fidelitas Semillon, Columbia Valley, WA 
Barrel Fermented in Seasoned Oak. It offers Melon, Wax, Mineral, Dried Honey. 

It Exhibits Good Acidity and Adequate Fruit with Good Flavors,  
with a Leading to a Medium-Long. 

8 
 
Or 

 



ROASTED PEACH SALSA AND PEACH ALE CHICKEN BREAST 
Sweet Purple Potatoes, Jalapeño Vegetable Medley, Lime Crème Fraiche 

24 
 

¢ǊŀƴŎƘŜ Ψ{ƭƛŎŜ ƻŦ .ƛƎ tŀǇŜΩΣ /ƻƭǳƳōƛŀ ±ŀƭƭŜȅΣ ²! нллр 
This Wine Shows Character and a Beautiful Texture of Weighty Red Fruits,  
Dusky Spices, Leather, Earth and Berries. A Great Long Finish to this Red.  

13 
 

Dessert   

PLUOT JAM AND DOUGHNUTS 
Lavender Devonshire Cream 

9 
 

{ŀƳǎƻƴ ΨCǊŀƳōƻƛǎŜΩ 5ŜǎǎŜǊǘ ²ƛƴŜ 
Rich Raspberry Fruit, Sweet and Tart. Made in a Similar Style as Port  

Where Liqueur is Added to the Mix when the Winemaker Feels the Wine 
is at a Correct Flavor Profile and Sweetness. 

6 

 


